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AMENDED APPEAL BRIEF 



I. REAL PARTY IN INTEREST 

The real party in interest is Appellant/Applicant, Poly-clip System Corp., as a result of 
transfer of all right, title, and interest to the subject matter of this application, via an Assigtunent 
recorded in the Patent Office in Reel 014974, Frame 0573, on February 13, 2004. 
n. RELATED APPEALS AND INTERFERENCES 

Appellant and Appellant's undersigned legal representative know of no related appeals, 
interferences, or judicial proceedings which may be related to, directly affect, or be directly 
affected by or have a bearing on the Board's decision in this pending appeal, 
ni. STATUS OF CLAIMS 

Claims 1 through 14 are pending in the application and have been twice rejected. 
Appellant appeals the rejection of all 14 claims. 
IV. STATUS OF AMENDMENTS 

No amendments have been filed subsequent to the final rejection. 
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V. SUMMARY OF CLAIMED SUBJECT MATTER 

This invention relates to the field of preparing food products in shirred, tubular casings 
and enclosing the products in netting. 

Independent claim 1 claims an apparatus to net a food product in shirred tubular casings, 
comprising: 

a. A filling horn adapted to received extruded food products and having an outside diameter 
on which a tubular casing having a filled diameter has been shirred, said outside diameter 
being less than said filled diameter. The filling hom is element 30 on Figures 1, 2, and 3, 
and is described in the paragraph beginning on page 3, line 22, and in the paragraph 
beginning on page 5, line 9. The diameter of the filling hom is described at page 5, lines 1- 
2. The tubular casing is element 40 on Figure 2 and is described at page 4, line 2; page 5, 
lines 10 and 15; page 6, lines 3-5. The filled diameter of the tubular casing is described at 
page 6, lines 4-7. Shirring of the tubular casing onto the filling hom is described at page 5, 
lines 5-6, and is shown in Figure 2. 

b. A shir housing having a diameter greater than said outside diameter of said filling horn 
and located coaxially to said filling horn. The shir housing is element 10 in Figures 1, 2, 
and 3, and is described at page 4, lines 5-12. The diameter of the shir housing is described 
at page 5, lines 1-2. The location of the shir housing is illustrated in Figures 1, 2, and 3 and 
is described at page 4, lines 9-10. 

c. A netting tube releasably attachable to said shir housing and on which tubular netting 
having a diameter less than said filled diameter of said tubular casing has been rucked. 
The netting tube is element 20 in Figures 1, 2, and 3, and is described at page 3, line 22, and 
at page 4, lines 14-21. The releasable attachment of the netting tube is described at page 4, 
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lines 14-20. The tubular netting is element 50 in Figure 3 and is described at page 4, lines 
15-16. The diameter of the tubular netting is described at page 4, lines 20-21. The rucking 
of the tubular netting onto the netting tube is shown in Figure 3 and is described at page 4, 
lines 15-16 and at page 5, lines 16-17. 

d. Whereby food products extruded into said filling horn expand said tubular casing against 
said netting to create a dimpled appearance in the food product Food products are 
described at page 1, lines 1 1-12 and lines 15-17, and at page 6, lines 1-2. The extrusion of 
food products into the filling hom is described at page 6, lines 1-7. The expansion of the 
tubular casing is described at page 6, lines 5-7. The dimpled appearance is described at 
page 6, lines 6-7. 

Independent claim 8 claims a method of preparing food products in netted tubular 
casings, comprising: 

a. Shirring tubular casing having a filled diameter on a filling hom having an outside 
diameter, said outside diameter being less than said filled diameter. This step is described 
in Figure 4, box 100. The tubular casing is element 40 on Figure 2 and is described at page 
4, line 2; page 5, lines 10 and 15; page 6, lines 3-5. The filled diameter of the tubular casing 
is described at page 6, lines 4-7. The filling hom is element 30 on Figures 1, 2, and 3, and 
is described in the paragraph beginning on page 3, line 22, and in the paragraph beginning 
on page 5, line 9. The diameter of the filling hom is described at page 5, lines 1-2. Shirring 
of the tubular casing onto the filling hom is described at page 5, lines 5-6, and is shown in 
Figure 2. 
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b. Placing said filling horn in a housing having an inside diameter greater than said outside 
diameter of said filling horn. This step is described in Figure 4, box 102. The housing is 
element 10 in Figures 1, 2, and 3, and is described at page 4, lines 5-12. The diameter of 
the housing is described at page 5, lines 1-2. The location of the housing is illustrated in 
Figures 1, 2, and 3 and is described at page 4, lines 9-10. 

c. Rucking a tubular netting having a diameter less than said filled diameter onto a netting 
tube. This step is described in Figure 4, box 104. The tubular netting is element 50 in 
Figure 3 and is described at page 4, lines 15-16, The diameter of the tubular netting is 
described at page 4, lines 20-21. The rucking of the tubular netting onto the netting tube is 
shown in Figure 3 and is described at page 4, lines 15-16 and at page 5, lines 16-17. 

d. Attaching said netting tube to said housing. This step is described in Figure 4, box 106 and 
at page 4, lines 14-20. 

e. Extruding food products through said filling horn. This step is described in Figure 4, box 
110, and at page 6, lines 1-7. 

f. Whereby the food products expand said tubular casing against said netting to create a 
dimpled appearance in the food product This step is described at page 6, lines 1-7. 

VI. GROUNDS OF REJECTION 

A. Whether claims 1, 3, 8, and 10 are unpatentable under 35 U.S.C. Section 102(b) 
as being anticipated by U.S. Patent No. 5,024,041 to Urban. 

B. Whether claims 2 and 9 are unpatentable under 35 U.S.C. Section 103(a) as being 
unpatentable over Urban. 
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C. Whether claims 4 through 7 and 11 through 14 are unpatentable under 35 U.S.C. 
Section 103(a) as being unpatentable over Urban in view of U.S. Patent No. 

5,135,770 to Underwood. 

VII. ARGUMENT 

Appellant respectfully submits that the prior art reference of record fails to describe each 

limitation of the claims of the present application. Accordingly, the rejection set forth by the 

Examiner is improper. Please note that Appellant argues claims 1 and 8 together. As the prior 

art reference of record does not anticipate the two independent claims, that reference also fails to 

anticipate the dependent claims. As the prior art reference does not anticipate the two 

independent claims, that reference, in combination with another reference, does not render 

obvious the independent claims. 

A. Claims 1 and 8: Urban does not describe tubular netting having a diameter 
less than the filled diameter of the tubular casing. 

Both independent claims require that the tubular netting have a diameter less than the 

filled diameter of the tubular casing: 

Claim 1 contains the following limitations: 

a tubular casing having a filled diameter 

tubular netting having a diameter less than said filled diameter of 
said tubular casing 
Claim 8 contains the following limitations: 

shirring tubular casing having a filled diameter 

rucking a tubular netting having a diameter less than said filled 

diameter 
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Both claims contain a "whereby" clause explaining that the food products: 

expand said tubular casing against said netting to create a dimpled 
appearance in the food product. 

These limitations are not present in Urban. Urban does not describe, suggest, or refer to 
the size of the netting. Urban does not ever state, or even allude to, the relative sizes of the 
netting and the tubular casing. 

Urban's object is to provide a device for filling tubular casings that enables continuous 
apphcation of a tubular net to a tubular casing. Col. 1, In. 32-35. Please note that Urban does 
not want to expand the casing against the netting to create a dimpled appearance; he just wants to 
apply a tubular net during the stuffing operation. Urban claims a brake for the casing, because a 
brake is necessary "[i]n order to stuff the casing tightly and in a crease-fi:ee manner. . . Col. 1, 
In. 18-19. Appellant recognizes that Urban makes this statement in the Background of the 
Invention. Nevertheless, he describes his brake at great length in his Detailed Description and 
the point of the brake, according to Urban, is to stuff the casing in a crease-fi-ee manner. 

Appellant also recognizes that Urban teaches a process for filling the casing tightly, as 
noted by the Examiner, For example, at column 4, lines 38 through 40, Urban teaches that the 
casing is expanded by the pressure of the pressed-in sausage meat and is tightly filled. Please 
note, however, that it is Urban's casing that is tightly filled. Urban never says anything about the 
net being tightly filled. 

Based on Urban's sole figure, it appears that the netting is not tightly filled. Urban's 
casing is element 26 and his netting is element 27. A portion of Urban's sausage is downstream 
of the brake ring 19, and therefore, according to Urban, "tightly filled". (That portion, in 
Urban's sole figure, is near the top of the illustration, just under clip 28.) Urban's netting, 
however, is very loosely wrapped aroimd this tightly-filled sausage. Accordingly, it is clear from 
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Urban's description and illustration that he does not intend to fill the netting tightly. He clearly 
wants to fill the casing tightly, as do many sausage manufacturers. But Urban does not describe, 
suggest, or allude to filling the netting tightly. 

The Examiner notes that it is known to apply a net to the outside surface of the casing. 
Office Action Mailed April 12, 2005, at page 3, second fiiU paragraph. Appellant agrees that 
applying a net is known in the art. But what is not known in the art, and what is not described in 
Urban, is applying a net having a smaller diameter than the casing, so that the casing expands 
against the net to form dimples. 

The Examiner also asserts that the casing of the diameter can vary depending on the 
pressure of the meat product. Office Action Mailed April 12, 2005, at page 4, first paragraph. 
Appellant notes that the diameter can expand somewhat depending on pressure, but there is a 
practical limitation of the tensile strength of the casing. (Consider a common balloon. A user 
can vary the diameter of the balloon by adjusting the pressure used to blow up the balloon. But 
eventually, too much pressure will cause the balloon to explode.) But Urban does not describe 
varying the diameter and he does not describe varying the diameter to create dimples in the 
casing. Urban states only that the casing be "tightly filled". The added step of filling the casing 
against a smaller net, so that the casing expands through the net to create dimples, is not found in 
Urban. It is not necessary to Urban's process and apparatus, it is not apparent fi-om Urban's 
description, and it is contrary to Urban's drawing. Accordingly, the claims of the present 
application are novel over Urban and should have been allowed. 

It is elementary that a prior art reference must describe each and every limitation of a 
claim, explicitly or inherently, in order to anticipate a claim. "A claim is anticipated only if each 
and every element as set forth in the claim is found, either expressly or inherently described, in a 
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single prior art reference." E,g,, Manual of Patent Examining Procedure at § 2131. Urban 
does not describe, explicitly or inherently, the limitations at issue in the present application. 
Accordingly, the Examiner's rejection should be overturned. 

B. Urban would not have infringed Appellant's claims. 

The classic test for anticipation is, that which will infringe, if later, will anticipate, if 
earlier. E.g., Knapp v. Morss, 150 U.S. 221 (1893); Bristol-Myers Squibb Co, v. Ben Venue 
Laboratories, Inc., 246 F.3d 1368, 1378 (Fed. Cir. 2001). Urban's invention, had it come later 
than Appellant's invention, would not have infringed the claims of the present application. 

For example, claim 1 of the present invention requires "tubular netting having a diameter 
less than said filled diameter of said tubular casing. . . Urban's tubular netting does not have 
such a diameter. No reasonable jury could conclude that Urban's netting meets this limitation. 
Accordingly, Urban's apparatus could not be found to infringe claim 1 and, not being infringing, 
it also cannot anticipate claim 1 . (The same analysis appUes to the method of claim 8.) 

C. The Office has already found that Urban does not anticipate the claims of the 
present invention. 

Appellant submitted an application under the Patent Cooperation Treaty, to the United 
States Patent and Trademark Office as Receiving Office, on October 28, 2004, Intemational 
Apphcation No. PCT/US2004/035825, claiming priority from the present application. A copy of 
the PCT application is attached as Exhibit A. (Please note that this application is a public 
record.) 

The claims of the PCT application are only sUghtly different from the claims of the 
present application. For example, claim 1 of the PCT application claims: 

a casing having a filled dimension when filled with a food product; 

a netting having an outside dimension less than said filled dimension. . . . 
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These limitations are substantially identical to claim 1 of the present application, which 

claims: 

a tubular casing having a filled diameter 

tubular netting having a diameter less than said filled diameter of said tubular 
casing. . . . 

On August 3, 2005, the Office, as International Searching Authority, issued an 
International Search Report and a Written Opinion, copies of which are attached as Exhibits B 
and C. These documents were issued and signed by the Examiner who rejected the claims under 
appeal, in his capacity as Authorized Officer, are accordingly available to him, and he is aware 
of the contents of those documents. 

The only art cited in the Search Report is Urban. In the opinion of the Office, as 
Intemational Searching Authority, Urban does not anticipate the claims of the invention. In Box 
No. V (third page of the Written Opinion), with regard to novelty, claims 1 through 28 are 
considered novel. According to the Authorized Officer, "Claims 1 through 28 meet the criteria 
set out in PCT Article 33(2)-(3), because the prior art does not teach or fairly suggest the claimed 
invention." 

If a claimed invention is novel under the Patent Cooperation Treaty, then it is not 
anticipated by the prior art. Patent Cooperation Treaty Article 33(2). Accordingly, if the claims 
of the present invention are novel over Urban under the Patent Cooperation Treaty, the claims 
are not anticipated by Urban. If the present invention is novel under the PCT, it is novel under 
United States patent law. Novelty is novelty in either arena. Otherwise, Appellant is in the 
curious position of having a positive opinion on novelty, to use to enter the national stage in 
other countries, but a rejection on novelty, by the same Examiner firom the same Office, in the 
United States. 
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Since the Office concedes that the claims are novel over Urban, as admitted in the PCT 
Written Opinion, as signed by the same Examiner who rejected the claims under appeal, the 
Board should agree and find the claims of the present application to be novel over Urban. 

VIIL Conclusion 

In light of the foregoing, Appellant submits that the rejection of all claims is improper. 

The cited prior art does not describe, teach, or suggest the use of netting having a smaller 

diameter than the casing. Accordingly, the cited prior art does not anticipate the claims of the 

present application. The rejections should therefore be withdrawn, and the Examiner should be 

directed to issue a Notice of Allowance forthwith. 

Respectfully submitted, 
Poly-Clip System Corp. 



Date: February 27, 2006 By: 



One ^its attorneys 




Raiford A. Blackstone, Jr., Reg. No. 25,156 
Timothy M. McCarthy, Reg. No. 42,855 

TREXLER, BUSHNELL, GlANGIORGI, 

Blackstone & Mark, Ltd. 
105 W. Adams St., 36* Fl. 
Chicago IL 60603 
tel312 704 1890 
fax 312 704 8023 
Attorneys for Appellant 
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CLAIMS APPENDIX 

CLAIMS ON APPEAL: 

1 . An apparatus to net a food product in shirred tubular casings, comprising: 

a filling horn adapted to received extruded food products and having an outside diameter 
on which a tubular casing having a filled diameter has been shirred, said outside diameter 
being less than said filled diameter and, 

a shir housing having a diameter greater than said outside diameter of said filling horn 
and located coaxially to said filling horn, and 

a netting tube releasably attachable to said shir housing and on which tubular netting 
having a diameter less than said filled diameter of said tubular casing has been rucked, 
whereby food products extruded into said filling horn expand said tubular casing against 
said netting to create a dimpled appearance in the food product. 

2. The apparatus of claim 1, fiirther comprising a clipper. 

3. The apparatus of claim 1, wherein said tubular casing is edible. 

4. The apparatus of claim 1, wherein said tubular casing is dyed. 

5. The apparatus of claim 4, wherein said tubular casing is dyed in a pattem. 

6. The apparatus of claim 1 ,wherein said tubular casing fijrther comprises flavoring. 

7. The apparatus of claim 1, wherein said flavoring comprises smoke flavoring. 

8. A method of preparing food products in netted tubular casings, comprising: 

shirring tubular casing having a filled diameter on a filling hom having an outside 
diameter, said outside diameter being less than said filled diameter, 
placing said filling hom in a housing having an inside diameter greater than said outside 
diameter of said filling hom, 
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rucking a tubular netting having a diameter less than said filled diameter onto a netting 
tube, 

attaching said netting tube to said housing, 

extruding food products through said filling horn, whereby the food products expand said 
tubular casing against said netting to create a dimpled appearance in the food product. 

9. The method of claim 8, fiirther comprising a clipper. 

10. The method of claim 8, wherein said tubular casing is edible. 

1 1 . The method of claim 8, wherein said tubular casing is dyed. 

12. The method of claim 1 1 , wherein said tubular casing is dyed in a pattern. 

13. The method of claim 8, wherein said tubular casing further comprises flavoring. 

14. The method of claim 13, wherein said flavoring comprises smoke flavoring. 
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EVIDENCE APPENDIX 
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Apparatus and Method to Net Food Products in Shirred Tubular Casing 

5 BACKGROUND OF THE INVENTION 

This invention relates to the field of preparing food products in shirred, tubular 
casings and enclosing the products in netting. As used in this specification, the term "shir" 
refers to the process of gather a continuous tube of casing material over a tube or horn. The 
term ^'ruck^' means to shir netting over a tube or horn. Traditionally, meat products were 

1 0 wrapped in netting prior to processing. RCTioval of the netting ait^ processing, whether it be 
cooking, smoking, curing, aging, or oth^wise, often resulted in some of the meat products 
sticking to the netting and being pulled off during the removal process, leaving an unsi^tly 
appearance unpleasant to consumers. 

The use of edible collagen films solved this problem. Meat products, including 

15 sausages and whole-muscle products, are now conventionally enveloped into a tubular shape 
in an edible collagen film. In the prior art, flat sheets of collagen film are turned over plows 
to form a sausage casing. The casing is then wrapped in a net and the product is further 
processed, such as cooking, aging, or smoking. After processing, the netting is removed 
easily, as it does not stick to the collage film. Various collagen films can be used, including 

20 flavored and colored films, to oreate various taste sensations or appearances. 

The use of flat sheets of collage films requires the use of complicated plows and 
guides, as noted in United States Patent No. 4,958,477 to Winkler. The use of such an 
arrangement requires extended set vp time and diligent supervision during operation. This 
method also produces quite a bit of overlap of film and allows food product to leak at the 

25 seams if insufficient overlap is not pr^rat Accordingly, this method inefficiently wastes 
film. 

The use of nettiDg provides a mesh or dimpled appearance on the surface of the food 
products. Haviug a dimpled appearance is considered more appealing to consumers, so there 
is an advantage to being able to create a highly-dimpled ^pearance in a food product, 
30 especially sausages and hams and other smoked products. 

Accordingly, a need exists for a simpler, more eflBcient, easier way to encase food 
products in collagen film, requiring less set up time, less supervision, and producing a highly- 
dimpled end product The present invention fiills this need 
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BRIEF SUMMARY OF THE INVENfTION 

The present mventioii uses tubular shirred casings rather than sheets of casing fihn, 
and the extrusion of the food products into a casing of larger diameter than the netting, which 
will cause the netting to constrict axoimd the casmg, leavmg a dimpled appearance. Food 
5 products, eithOT sausages or whole-muscle meats, are extruded through a tube or horn through 
a shir housing on which a tubular edible collagen film has been shirred. In a first 
embodimmt, the shir housing is coaxial to a netting tube on which netting, of smaller 
diameter than that of the collagen film, has been rucked. As the food products exit the shir 
housing and extrude into the tubular film, they expand the film, pushing that film outwards 

10 and against the netting. Since the collagen film is of a larger diameter than the netting, the 
pressure of the food products against die collagen film creates a dimpled appearance in that 
film. In another embodiment, the netting is carried on a removable tube. 

It is an object of this invention to create an apparatus and method of packing food 
products in a tubular edible collagen film, rather than wrapping the food products in 

15 cylindrical form in flat sheets of collagen fihn. It is a fiirthCT object of this invention to 

package the food products in a tubular collagen film of a larger diameter than the netting, in 
order to emphasize the dimpled appearance of tiie products. Although the invention will be 
described for the use of sausage, it can be used for any product, including whole-muscle 
meats, cheeses, vegetarian sausage, or any other product in yMch a dimpled appearance is 

20 desired. 

BRIEF DESCRIPTION OF THE DRAWINGS 

FIGURE 1 is a cross-sectional view of the apparatus of one embodiment of the 
present inventioiL 

25 FIGURE 2 is a cross-sectional view of an embodiment of the apparatus of the present 

invention, showing die film shirred thereon. 

FIGURE 3 is a cross-sectional view of an embodiment of the apparatus of the present 
invention, showing the netting rucked thereorL 

FIGURE 4 is an elevation view of a removable tube as used m one embodiment of tiiie 
30 present invention. 

FIGURE 5 is a cross-sectional view of the apparatus of the present invention, with the 
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rraiovable tube of FIGURE 4 in use. 

FIGURE 6 is a perspective view of a tube holder as used in one embodiment of the 
present invention. 

FIGURE 7 is a cross-sectional view of an OTibodiment of the apparatus of the present 
5 mvention, with the tube holder of FIGURE 6 m use. 

FIGURE 8 is a cross-sectional view of an embodiment of the apparatus of the preseait 
invention wilh the removable tube of FIGURE 4 attached directly thereon by means of a 
cover. 

FIGURE 9 is a flow diagram of an enibodiment of the method of the present 
10 invention. 

FIGURE 10 is a flow diagram of another embodiment of the method of the present 
invention. 

FIGURE 1 1 is a side view of a tubular edible collagen film which can be used in 
present invention. 

15 

DETAILED DESCRIPTION OF IHE PREFERRED EMBODIMENTS OF THE 
BSrVENnON 

While the inv^on may be susceptible to OTibodiment in different forms, there is 
shown in the drawings, and herein will be described in detail, specific embodiments with the 
20 und^standing that the present disclosure is to be considered an exemplification of the 

principles of the invention, and is not intended to limit the invention to that as illustrated and 
described herein. 

The apparatus 2 comprises a shir housing 10, a netting tube 20, and a filling hom 30, 
as shown in FIGURE 1 . The filling hom 30 is a long tube that attaches to and protrudes 
25 horizontally jfrom a standard food preparation apparatus, not pictured, such as a conventional 
sausage-making machine. Tubular edible collagen film 40 is shirred onto the filling hom 30 
prior to use, as shown in FIGURE 2, which illustrates the filling hom 30 with the film 40 
shirred onto the filling hom 30. As shown in FIGURE 2, the film 40 is of a greater diameter 
than the outside diameter of the filling hom 30. Accordingly, when the film 40 is shirred 
30 onto filling hom 30, fihn 40 is bunched up at the upstream rad 32 of filling hom 30. 

The tubular edible collagen film 40 can be dyed, and can be dyed in a pattern, see 
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FIGURE 1 1. The tubular edible collagen film 40 can have flavoring, vAdch can be smoke 
flavoring. 

The shir housing 10 is also a tube 1 1 of larger diameter than that of the filling hom 30, 
so that the bunched-up film 40 will fit between filling hom 30 and shir housing 10. In the 

5 preferred embodiment, the shir bousing 10 has a seven-inch diameter while the fillmg hom 30 
has a three-uich diameter. Hie shir housing 10 is welded at its upstream end 12 to a back 
plate 16. The back plate 16 attaches to the sausage-making machine and contains an aperture 
18 through which the filling hom 30 extends. Accordingly, the filling hom 30 is coaxial to 
and mside of the shir housing 10. The filling hom 30 can either sit snugly wthin the aperture 

10 1 8, or can be sealed with a suitable gasket, or can be weWed directly to the back plate 1 6. 

The netting tube 20 in a first embodiment is an elongated tubular member 21 welded 
to a transition plate 22 at its upstream end 24. The netting tube 20 attaches to the shir 
housing 10 at the downstream ead 14 of the shir housing 10. Preferably, fasteners 28 sold 
undCT the brand name QUICK LOCK® are used, but any convenient means of attachment 

15 will sufiSce, such as bayonet pins, locking pins, threaded fast^ers, interference fit, or 

anyflmig else that attaches the transition plate 22 of the netting tube 20 to the shir housing 10. 
In this embodimrat, netting 50 is rucked onto netting tube 20 as shown i^ The 
netting 50 is of a smaller diameter than that of the tubular film 40. Accordingly, the netting 
tube 20 is of an intermediate diameter to that of the shir housuig 10 and the filling hom 30. 

20 In the preferred embodiment, the netting tube 20 has a diameter of four inches. 

In this embodiment, a break ring 60 can be placed on the downstream end 26 of the 
netting tube 20, toTectifTllieTeleasrof n^ 50 firom the netting tube. Preferably, 
howevCT, a derucking rectifier is used in order to obtain sausages of consistent length. 

A user of apparatus 2 will preferably have at least two nettmg tubes 20. While one 

25 netting tube 20 is attached to ^paratus 2 and being used to make, for example, sausage, as 
will be described below, a spare netting ttibe 20 will be in the process of having netting 50 
rucked onto it Netting often comes fix>m a manufecturer wound circumferentially on a tube, 
and must be rucked onto a netting tube 20, preferably by an apparatus such as is described in 
United States Patent Application No. 10/675,440, Improved Net Rucking Apparatus and 

30 Method, filed on Sqptember 30, 2003 . 

In another embodiment, nettLng 50 is purchased already rucked onto a removable tube 
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70. Removable tube 70, as illustrated in FIGURE 4 without netting 50, is preferably plastic 
and can be a disposable or recyclable plastic. Removable tube 70 is an elongated tubular 
section 72 and a base plate 74. In tbds embodimoit, base plate 74 locks onto transition plate 
22, as shown in FIGURE 5. Base plate 72 preferably is configured to lock onto transition 
5 plate 22 with a bayonet-lock arraiigement 76 but any type of attachment, such as fasteners 28 
sold under the brand name QUICK LOCK®, locking pins, threaded festeuCTS, interference fit, 
or othCT means will sufiBce. In this embodiment, the user of apparatus 2 does not need to 
have multiple netting tubes 20 or a separate net rucking apparatus, since the netting 50 is 
rucked onto removable tube 70 by an outside vendor. 

10 Please note that a break ring 60 can be used to rectify the rate at which netting 50 

comes off removable tube 70. 

If removable tube 70 is used, several alternative arrangements are possible for netting 
tube 20. In one embodiment, netting tube 20 is as described above in connection with 
FIGURE 5. Removable tube 70 slides over netting tube 20 and locks onto transition plate 22, 

15 Theuserof ^)paratus2tfaaihastihe option ofusiug netting 50 that has already been rucked 
onto removable tubes 70, or using a separate rucking apparatus as described above to ruck 
netting 50 onto netting tube 20. 

Alternatively, instead of netting tube 20, tube holder 80, as shown in FIGURE 6, can 
be used in conjunction with rCTotovable tube 70. Tube holder 80 is preferably four rods 82a, 

20 82b, 82c, and 82d, which span and connect downstream ring 84 and attachment disc 86. 
Attachment disc 86 has the same oatside diameter as shir housing 10 and connects to shir 
housing 10 by fasteners 28 sold under the brand name QUICK LOCK®, in tlie same manner 
as transition plate 22 connected to shir housing 10 as described above. Attachment disc 86 
defines annular aperture 88 through which.filling horn 30 projects. FIGURE 7 shows tube 

25 holder 80 as attached to shir housing 10. In this configuration, removable tube 70 slides over 
tube holder 80 and base plate 74 locks onto attachment disc 86. 

In another embodiment, cover 90 is a flat disc defining annular aperture 92. Cover 90 
attaches to shir housu^ 10 by means of fasteners 28 sold under the brand name QUICK 
LOCK®, in tiie same manner as traxisition plate 22 connected to shir housing 10 as described 

30 above. In this embodiment, base plate 74 of removable tube 70 locks onto cover 90 with a 
bayonet-lock arrangement 94, similar to how tubular holder 70 locks onto transition plate 22 
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as described above. Thus, tubular holder 70 attached directly to cover 90, and therefore to 
shir housing 10, without any internal support, as shown in FIGURE 8. In this embodiment, 
removable tube 70 must have suflBcient structural strength to maintain a horizontal 
configuradon. 

5 In the use of apparatus 2, the filling horn 30 protrudes from the sausage-making 

marihiTift and has a length of tubular edible collagen film 40 shirred onto it The film 40 is 
protected by lie shir housing 10, which surrounds the netting tube 20 near the upstream end 
24 of the netting tube 20, In some embodiments, the netting tube 20 extends downstream 
from the shir housing 1 0 and holds the netting 50 in place. In another embodiment, nettmg 

10 50 is held in place on removable tube 70, which either slides over netting tube 20, over tube 
holdCT 80, or locks directly onto shir housing 1 0 via cover 90. A conventional clipper 62 is 
located at the downstream end 34 of the filling horn 30. 

The tubular film 40 is shirred onto the filling horn 30 and past the downstream end 34 
ofthe filling horn 30. The netting 50 surrounds film 40 coaxially. Upon first use, the end of 

15 the netting 50 and the end of flie film 40 are clipped by clipper 62. The clip applied here will 
become one end ofthe first sausage made by the apparatus 2. (Please note, however, that the 
first sausage is likely to contain quite a bit of air. It is recommended to bleed as much air out 
ofthe system as possible before applying the first clip.) 

Tlie sausage meat, having been made in the sausage-making machine, is extruded 

20 under pressure in a conventional manner into the bore of the filling hom 30. As the sausage 
meat progresses downstream through the filling hom 30, it pushes the tubular fihn 40 off the 
filling hom 30 and out the downstream end of the apparatus 2, and pxishes the netting 50 off 
the netting hom 20 or removable tube 70. As the film 40 is pushed off the filling hom 30, it 
expands outward against the netting 50 from the pressure of the sausage meat Since the 

25 netting 50 is of a smaller diameter than that of the fihn 40, the film 40 will bulge through the 
spaces in the netting 50, creating the dimpled appearance that is an object of the invention. 

After a sufficient length of saiisage has been extruded, the clipper 62 squeezes the 
netting 50 and fihn 40, spplies two clips, and severs the sausage between the two clips in a 
conventional manner. The sausage is now ready for finlher processing, such as cooking or 

30 smoking. The next sausage is ready for fillmg as described above and the process continues 
as set forth above. 
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The steps of tbe method of one embodiment of the present mvention are shown in box 
diagram form in FIGURE 9. These steps are to shir the tubular casing 40 onto the filling horn 
30 (step 100), place the filluag horn 30 in flie shk housing 10 (step 102), ruck netting 50 onto 
a netting tube 20 (step 104), attach nettu^ tube 20 to shir housing 10 (step 106), clip the 
downstream end of netting 50 and film 40 to close an end of a tube (step 108), extrude food 
products through filling horn 30 (step 1 10), form sausages, attach two clips, and sever (step 
1 12) and repeat the process (step 1 14). 

The steps of another embodiment are shown in box diagram form in FIGURE 10. 
These steps are to shir the tabular casing 40 onto the filling horn 30 (step 200), place the 
filling horn 30 in the shir hoxising 10 (step 202), install removable tube (on which netting is 
already rucked) onto shir housing (step 204), clip the downstream end of netting 50 and film 
40 to close an end of a tube (stqj 206), extrude food products through filling hom 30 (step 
208), form sausages, attach two clips, and sever (step 210) and repeat the process (step 212). 

In either embodimeat as described, the sausage product is ready for finiher processing, 
such as cooking or smokmg. 

While prefCTred embodiments of the present invention are shown and described, it is 
envisioned that those skilled in the art may devise modifications of the present invention 
without departing from the spirit and scope of the appended claims. 
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I claim: 

1 . In combination, an apparatus to net a food product, a casing and netting, comprising: 
a casing having a filled dimension when filled widi a food product; 

a netting having an outside dimension less tiian said filled dimension; and 
an apparatus including 

a filling hom defining a bore for receiving extruded food products and having 
a cross-sectional dimension, said filling hom receiving said casing, said filled dimension of 
said casing being greater than said cross-sectional dimension of said filling hom, 

a shir housing attachable co.axially to said filling hom and having an outside 
dimension greater than said outside dimension of said filling horn, and 

a netting housing attached to said shir housing coaxially to said filling hom for 
receiving said nettiag, 

whereby food products extruded from said filling hom into said casing expand said 
casing against said netting to create a dimpled appearance in the food product 

2. The combination of claim 1, \^erein said netting housing is releasably attached to 
said shir housing. 

3. The combination of claim 2, wherein said netting housing includes a tubular wall and 
a back plate to ^^*ich the tubular wall is attached, said back plate being attached to said shir 
housing. 

4. The combination of claim 1, wherein said netting housing is fomied of at least two 
rods spanning between and connected to a ring and an attachment disc, and a housing 
attached thereto vMch includes a wall and a back plate to which the wall is attached. 

5. The combination of claim 4, wherem said housing of said netting housing is 
releasably attached to said rods. 

6. The combination of claim 1, wherein said casing and said netting are tubular. 
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7. Hie combination of claim 6, wherein said netting housing is tabular. 

8. The combination of claim 1, wherein said apparatus further comprises a clipper. 

9. The combination of claim 1, wherein said casing is edible. 

10. The combination of claim 1, wherein said casing is dyed. 

11. The combination of claim 10» wherein said casing is dyed in a pattern. 

12. The combination of claim 1, wherein said casiug further comprises flavoring. 

13. A method of creating a dimpled appearance on a food product, comprising: 
shirring a casing having a filled cross-sectional dimension onto a filling horn having a 

cross-sectional dimension less than said filled cross-sectional dimension of said casing; 

rucldng a netting having a cross-sectional dimension less tiian said filled cross- 
sectional dimension of said casing onto a netting housing; 

attaching said netting housing to said filling horn; 

extruding food products through said filling horn, wh^eby the food products expand 
said casing against said netting to create a dimpled ^pearance in the food product 

14. The method of claim 13, fijrther comprising chpping said casing and said netting. 

15. An apparatus to create a dimpled appearance on a food product, comprising: 

a filling horn defining a bore for receiving extruded food products and having a cross- 
sectional dimension, said filling horn adapted to receive a shirred casing having a cross- 
sectional dimension greater than said cross-sectional dimension of said filling horn, 

a shir housing attachable coaxially to said filling hom and having an outside 
dimension greats: than said outside dimension of said filling hom, and 

a netting housing releasably attachable to said shir housmg coaxially to said filling 
hom and adapted to receive rucked netting having an outside dimension less than said cross- 
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sectional dimension of said casing, 

^eieby food products extruded through said filling horn expand said casing against 
said netting to create a dimpled appearance in the food product 

1 6. The apparatus of claim 1 5, A^erein said netting housing is releasably attached to said 
shir housing. 

1 7. The apparatus of claim 16, wherein said netting housing includes a tubular wall and a 
back plate to which the tubular wall is attached, said back plate being attached to said shir 
housing. 

1 8. The apparatus of claim 1 5, wherein said netting housing is formed of at least two rods 
spanning between and connected to aring and an attachment disc, and ahousing attached 
thereto which includes a wall and a back plate to which the wall is attached, 

1 9. The apparatus of claim 1 8, \^erein said housing of said nettmg housing is releasably 
attached to said rods. 

20. The apparatus of claim 1 5, wherein said casing and said netting are tubular. 

2 1 . The combination of claim 20, wherein said netting housing is tubular. 

22. The apparatus of claim 1 5, further comprising a clipper. 

23. The apparatus of claim 15, wherein said tubular casing is edible. 

24. The ^paratus of claim 15, wherein said tubular casing is dyed. 

25. The apparatus of claim 24, wherein said tubular casing is dyed in a pattern. 

26. The apparatus of claim 15, wherem said tubular cashig further comprises flavoring. 
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27. A method of creating a dimpled appearance on a food product, comprising: 

shining a casing having a cross-sectional dimension onto a filling horn having a cross- 
sectional dimension less than said cross-sectional dimension of said casing, 

rucking a netdng having a cross-sectional dimension less than said cross-sectional 
dimension of said casing onto a netting tube, 

attaching said netting tube to said filling horn, 

extruding food products througji said filling horn, whereby tiie food products expand 
said casing against said netting to create a dimpled appearance in tibe food product 

28. The method of claim 27, furthCT comprising clipping said tubular casing and said 
netting. 
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104 
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108 



Shir tubular casing 40 onto filling horn 30 



Place filling horn 30 in shir housing 1 0 



Ruck netting 50 onto netting tube 20 



Attach netting tube 20 to dair housing 10 



Clip downstream end of netting 50 and casing 
40 to close into a tube. 
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114 



Extrude food products through filling horn 30. 



After sausage is formed, attach two clips to 
upstream eaid of sausage and sever in between 
the two clips. 



Repeat as necessary to make sausages 



Figure 9 
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FIG. 10 



Shir tubular casing 40 onto filling horn 30 



Place filling horn 30 In shir housing 10 



Install removable tube with netting pre-njcked 



Clip downstream end of netting 50 and casing 
40 to close into a tube. 

Extrude food products through filling horn 30. 



After sausage is formed, attach two clips to 
upstream end of sausage and sever in between 
the two clips. 



Repeat as necessary to make sausages 
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FIG. 11 
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that written opinions of this International Searching Authority will not be so considered. 

If this opinion is, as provided above, considered to be a written opinion of the IPEA, the applicant is invited to subnriit to the 
IPEA a written reply together, where appropriate, with amendments, before the expiration of 3 months from the date ofmailmg 
of Form PCT/IS A/220 or before the expiration of 22 months from the priority date, whichever expires later. 
For further options, see Form PCT/ISA/220. 



3. For further details, see notes to Form PCT/ISA/220. 
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Box No. I Basis of this opinion 


1. With regard to the language, this opinion has been established on the basis of the international application in the language in which it 
was filed, unless otherwise indicated under this item. 


1 1 This opinion has been established on the basis of a translation from the original language into the following language 
which is the language of a translation furnished for the purposes of international search (under Rules 12.3 and 23.1(b)). 


2. With regard to any nucleotide and/or amino acid sequence disclosed in the international application and necessary to the claimed 
invention, this opinion has been established on the basis of. 


a. type of material 




1 1 a sequence listing 




1 1 table(s) related to the sequence listing 




b. format of material 




1 1 in written format 




1 1 in computer readable form 




c. time of filing/furnishing 




1 1 contained in international application as filed. 




1 1 filed together with the international application in computer readable form. 


1 1 furnished subsequently to this Authority for the purposes of search. 


3. Q In addition, in the case that more than one version or copy of a sequence listing and/or table relating thereto has been filed 
or furnished, the required statements that the information in the subsequent or additional copies is identical to that in the 
application as filed or does not go beyond the application as filed, as appropriate, were furnished. 


4. Additional comments: 
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Box No. V Reasoned statement under Rule 43 i«.l(a)(i) with regard to novelty, inventive step or industrial 
applicability; citations and explanations supporting such statement 

1. Statement 



Novelty (N) Claims ^28 YES 

Claims NONE NO 

Inventive step (IS) Claims JL:2§ YES 

Claims NONE NO 

Industrial applicability (lA) Claims 1:28 YES 

Claims NONE NO 



2. Citations and explanations: 

Claims 1 -28 meet the criteria set out in PCI Article 33(2H3). because the prior art does not teach or fairly suggest the claimed 
invention. 

Claims 1-20 meet the criteria set out in PCT Article 33(4). and thus have industrial applicability because subject matter claimed can be 
made or used in industry. 
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